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Cafe + Bar + Kitchen

Watermelon Woola
(Uodka | Watermelon)

Pina Colada

{umml:ummﬁmum;

Long Island Ice Tea
(Tequila | Bacardi | Uodka | Gin)

Cosmopalitan
(Uodka | Cranberry)

Bioody Mary
(Uodka | Tomato juice)

Margarita
(Teguila | Triple Sec | Lime)

Maijito

(Bacardi | mint | lime | soda)
(Whiskey | lime juice | epg white)
Diaquiri

(Rum! Triple sec | lime)

Capriosha
(Uodka | Orange Chunks | Lime)

(Undia | Espresso | Absinthe )

- Barspomian Negroni

(Gin | Campari | Martini)

Dy Martian Mastini
| (Gin | Dry uermouth)

(Rbsolut | Peach | Brange | Star Anise)

Carters fipple
(RAbsolut | Fresh Apple | Rosemary)

Did Fashioned

(Bourbon | Sugar | Angostura bitters)

Qui Gon Gin

(bordons | Pineapple | Celery | Star anise)

Mint Julep
(Whiskey! Mint | Supari Soda)



Rs. 375
Rs. 350
As. 350
Rs 350
fis. 300
Rs. 250
fs. 220
Rs. 220
fs. 220

Hs. 130
Rs. 150

Rs. 450
Rs. 350
Rs. 350
Rs. 300
Rs. 300
Rs. 300
Rs. 400
Rs. 220
Rs. 150

Rs. 370
Rs. 260
Rs. 300
Rs. 130

“0id Monk

liva Majo
Camino Siluer/ Gold

House Red : Gis/Bottle
Imported : Gls/ Bottle

House Red : Gis/Bottle
Imported : Gis/ Bottle

Sula Brut

BARSOOM s

Cafe + Bar + Kitchen

Rs_350/1700
Rs.500/2700

Rs. 350/7700
Rs. 500/2700

Rs. 2500
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SALADS/ [Hipe |

JABB EHUTT 200
twholegrain brown rice with beans, peppars.
FALAFEL WITH TABBOULEH 240 beocolll, mushtoom and toasted seeds)
HUMMUS ANMD PITA BREAD 220 CAESAR SALAD
[chaice of vegelatlan of chicken with bacon) 240/290
BRUSCHETTA CAPRESE 240
i COUS COUS HOTA HAI 270
FILO WRAPSTUFFED W RICOTTA tvegetable miced cous cous with a basil < lemon
& COURGETTES 240 infusian dressing)
MOZZARELLA CHEESE STICKS 220 DECONSTRUCTED NICOISE r 280
- [tuna, egas. beans, potatoes,
POTATO WEDGES/FRENCH FRIES WITH = NEARD thsy Jemon
A CHILLI DIP 200 BOBA FETTA 280
(fota cheese and watermelon on &
EMPANADAS 240/270 % with black alives) s o
iChaice ol spisach Hlling or chicken ﬂurﬁ-ngl
. MARTIAN GREEM 270
PIZZETTE 240/260 {the seasons freshest green ﬂ'ﬁm
(4 rminl pleras with a choice of toppings) " s i‘ﬂlﬂfdl.l- f-
: . ..1:: = s
COLD FUSILLI IN A CELERY PESTO WITH — i T.'":'
PROSCIUTTO 290
T ——
COLD FUSILLI VEGETARIANA 250 E ﬁ n D wl :
SUFFALO STYLE APRICOT CHICKEN WINGS 290 | l c E |
I
DILLI S5TYLE CURD CHICKEN WINGS 270 EGG N MAYOD '
' {house made mayo, bolled
PAN-FRIED LEEKY PRAWNS 320 H?: chives, mustard)
GRILLED FISH FILLET 260 ITALIANO
e i " [pesta, notta, red peppet, eggplant and ;
CRUME FRIED FISH FINGERS 290 onion marmalade) ) !
BACON WRAPPED CHICKEN POPS 260 SPICY TOFU PANINI . '
POLLO FORMAGGIO NUGGETS 260 {arilled peppers, ucchini, W@ !
BARSOOM BLT |
(bacon, lettuce, tomato. cheese)
SOUPS » )
F
aROCCOoLl - SPINACH AND ROAST ALMOND 220
FREMCH ONION 50UP 245
MUSHROOM - WALNUT 200
LEMOH -LENTIL 200
ROAST CHICKEN- FRIED GARLIC CHIPS 250
FISH BROTH 260

.Irl *!. Ilj:;r'--r -Fl-il-- _— 1_1'..



|

|

CHICKEN SCHNITZEL
(bread crumbed chicken breast with chips and salad)

HALF A ROAST CHICKEN

ihalf a roast chicken with mash/roast patatoes
and beans)

FISH N CHIPS
itraditionally frshy and chippy)

LAMB GOULASH WITH RICE OR COUS COUS
itender lamb pices in a stew gravy served with
wiité rice or cous Cous)

BARSOOM BEEF STEAK
{Served with a rosemary red wine sauce and
grilied vegetables)

SALMON ON A BED OF COUS COUS
{(Norwegian salmon ina delicately balanced difl
lermon and orange marinadel

%

POLENTA WITH MUSHROOMS ON
A RATATOUILLE SAUCE BASE

THE GUINCA MIX BOWL
{a delicious mixture of aubergine, mushrooms,
toly, spinach and roasted pumpkin]

SPINACH AND RICOTTA STUFFED CREPE

GUICHE OF THE DAY
(quiche of the day served with 2 lusclous green salad)

AUBERGINE PARMIGIANA
ithe classic parmigiana with smoked theese

and tomalo sauce)

470

" BARSOOM BURGERS

i

L
THE LAMB BURGER
THE BEEF BURGER
THE CRISPY CHICKEN BURGER

THE TGFU BURGER

THE VEGAN BURGER

MINI LAMB BURGERS
(3 shickiers - 3 Ravours)

440

460

390

THE FISH BURGER | 440
370

350

A0

350

MINI TOFU BURGERS
(3 shiders - 3 flavours) " \

FASTA PESTO

SPAGHETTI POMODORO
(house made tomato sauce) |

PENME DELLA CASA . 340
(creamy white sauce, mushrooms, chicken, spinach) i

SPAGHETTI BOLOGNESE 390
(Lamb mince sauce] |

PASTA CARBONARA 340
(cream, eggs, Bacon) .
[fresh homemade basil pestol

CLASSICO AGLIO
folive ol gartic, pe incl
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CREPES

LE 8.8 8 8 B 0 & b b b b i

BRETON STYLE CREPES MADE WITH
BUCKWHEAT FLOUR

EGGSEPTIOMAL 2BO

HILLANAISE 280
k v It o 10 AF LW o]

L

THE RED QUEEM 270
- T frped Rl andl i e

WHITE CHIPOLLA 250

B e g wimvrelimnd GOl AT i 't}
EL SPINACHIO k 250
300

HMAKE YOUR OWN

-

L..Iu. HUTELLA

s el

H.AH AMA Pﬂ“‘!ﬂ'

el

APPLE SCHMAPPLE
+ et cautded dpples, carmmed saude)

PEAMUT MASTER
(obared Butter, chocolate ssuce!

LEMON GANGSTA
llemen juice. sugar or honey)

MAKE YOUR OWN i ! g
Ly 5 toppengs) ' -

THE BARS®®M BREAKFAST

- !‘l--'ﬁ-i*--'i ---lq-----_p-r-
EGGS nmmmm
SAUSAGES, BEANS, MASH AND TOAST.

et b R LB B 2 L
E
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VEG METZIE PLATTER
(hurnmus, tratziki, baba ganoush, p!tl.hlmt
B wirap, mushiama)

ASSORTED MEATS PLATTER
{cold cuts, olives, braad, nnuﬂl,jgl

f -'.!l
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LIQU IDS

LQF

ESPRESSO 2
AMERICANO r
CAFF’I.IECII:} ™ 2
CAFFE LATTE ¢
MACCHIATO g
CAFFE MOCHA A
ICED MOCHA/LATTE oy
g 140
COGNAC ICE COFFEE e
IRISH COFFEE i

E L Ly g S G e g R S S S R L S B R S L

AERATED DRINKS

& CHILLERS

X

4 JUICES

FRESH ORANGE

WATERMELOMADE
APPLE - CARROT - BEETROOT
FRESH PINEAPPLE

§E¥EE.

PAPAYA-CELERY

(o [ T0 TEA OR NOT T0 TEA

ENGLISH TEA

EARL GREY
JAPANESE GREEN TEA
GINGER HONEY LEMON
MINT OR LEMON TEA
FRUIT INFUSIONS,/CHAMOMILE
SPICY HOT CHOCOLATE

JAMAICAN HOT CHOCOLATE

COKE/DIET COKE/ SPRITE -
BOTTLED WATER =
LEMONADE/LEMON SODA 300
BT LonanA Y 140
ICE TEA .
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